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Ground Rules

A Zoom Logistics
A Respect
A Thisinformation is
current as of:
May 15, 2020
A Speakers and then Q&A
A Chat feature
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General Updates

Main concerns from the fish producers (4/29) listening session:
1. Sanitation with COVID
2. Making the switch to direct marketing
3. Constantly changing regulations and policies

What are the current regulations in response to the pandemic?
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Resources
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National Sea Grant Seafood Resources:
Michigan AgrBusiness Association:

Resources for Employers on Coronavirus:

Template letter to move fish:
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https://www.michigan.gov/coronavirus
https://seagrant.noaa.gov/seafood-resources
https://www.miagbiz.org/
https://www.miagbiz.org/news/49-maba-coronavirus-resources
https://drive.google.com/file/d/17GowTeNVcXIn5uTI4jcEGMcKqfNIhiIt/view
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Review: Sanitation Control Procedure (S
Requirements of FDA Seafood HACCP

A SCP certification is not required (in MI), but it is recommended
A SCPs includes the most common incompliances

A Well-designed SSOPs are effective for:
A Reducing of product crossontamination and limiting
employee tasks and movement
A Locating adequate handwashing and sanitizing stations
A Ensuring appropriate equipment maintenance and sanitatio
procedures
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The 8 key sanitation conditions and
practices are:

. Thesafety of waterused with food, food contact surfaces, or for making ice

Condition and cleanlinessfobd contact surfaces

. Prevention o€ross contamination

Maintenance ohandwashing, handsanitizing, and toilet facilities
. Protection fromadulterants

Labeling, storage, and usetakic compounds

Employee healtltonditions
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Why is this highlighted?

1. L0 Qa NXBIj dzA NB R
and Policies)

2. Make HACCP plans and
compliance easier

3. Keeps your product and your

o workforce safe

4. Customers will appreciate it an

will probably come back
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Guest Speakers:

FORTUNE

-FISH & GOURMET

THE SEAFOOD & GOURMET SPECIALISTS
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AGRICULTURE
& Rural Development

Stacy Schultz  James (Jim) Padder

Director of Marketing & Food Section Manager
Sustainability
Coordinator
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Our History

Formed in June of 2001
Named after Fortune Brothers Brewing Company
Plants located in MN, MO, IL, AL
Gourmet
JDY Gourmet
Classic Provisions
Euro Gourmet
Coastal Retail Stores
Imports
Lobster Gram
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Business Philosophies

- Source the finest and freshest quality products
- Hand select unique, artisan gourmet foods

- Purchase top of the catch

- Build long term relationships

- Purchase domestic whole finfish

- Utilize airfreight & ground

- Offer our customers seasonal fresh products

- Be leaders in our industrilFI, FMI, MFPA

- Support responsible sourcing

- Never disappoint our customers
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Our Facility

Mi nutes to OOHSA 0
facility
Built by Kraft Foods in 1981
110,000 s
eezer
3,00 tank
FDAT
Indepen anitation

SQF-Food Safe
BAP Certified
Over 80 delivery trucks

FORTUNE
*FISH & GOURMET *




